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Thisinvention relates.t0 a Slicing ia!fine and 
particularly, to a:sÏiciïg.machine adp.tedto the 
skinning.of/fish. 
Heretof6re,.slicing macnes ,of the :type. de- 
scribed in this: irïventi0n usua]Iy rëlled upon 
riction between the oDjec beiflg Slied and an 
endless .belt carryin the objeCtO the actual lic- 
ing mechanism. Alto some machines/ëploy 
suction to hold tlie ojëCt, agaihst the ciçrying 
member wlile itïs:being_di-avn past a :nçving 
knife, in such machihes theçe is no str0ng posi- 
ti#e grip on the objëct  it passes tlie knif¢; 
consequentl, unif6rm slices d0uld nt be ob- 
tained from irreflar ob]eCts. 
SomeGmes it. is desirable to. cut a-strip of 
varng, thicness ïr0m the ob]ect. SuCh is: the 
case in ]e skinning, of fisllwlm'e tha skin along 
the dorsal and ventralSUrfacè is thickerthan 
along tlië lateral SidëS of.. l]ë fish. Thë prior 
machines .were .n0t adapteH:.to .cuttig a stfiR of 
a thickness varying acCording to a desired plan. 
I-is an object of this iventi0n to provide an 
apparatus for slicing an irregu]ar yieldable ob- 
ject. 
If is lso a object:0f this:inventi0n to prode 
an apparatus for skinngfish. 
Still another objeët  of this invention is to 
provide means for cutting sHces in which the 
tlcless of a slice v2rlëS Ccording-to a-pre-- 
urranged plan. 
A further object ofthis: invention is-to provide 
a slicing ma¢hine ïor'slfcing.irregtflar, Yieldab!e 
objec in wloEich a uniform sH:ce:wi]l be obtained. 
With these.and otlier 0bjécts ioE mind,, this in- 
vention resides in.a  machine wlïich forcefully 
grips-a yieldble object and draws-it past. mov- 
ing knife which is in fixed.relation to a guiding 
means againstwhich theobject is pressed. 
ïn the'drawings: 
Figure 1 is a side-etevation of the machine. 
gure 2 is-a - plan vïewoï tle machine with 
portio broken-awaFto:show«the construction. 
Figure 3 is an end ew of tliemachine 10oking 
atthe right-hand end0fthe ahine in gures 
1 and 2. 
Figure'  .is a'sectionalview  taken on ne 4 
in gure  2, showing the-arrangement of the 
knifein respeCç to the-glfide-roll. 
gure 5 is a sectional view' taken on line 5 
in Figure 4 illustratin the operation' of the fin- 
gers during theslicing'operaion. 
As an illustration of ' thë princip!es of  tls 
invention, a . fish sk5nng  maoe]oEne embodng 
the saine wfll. be-déscPiffed: 
eërring t0 gtrOlthachine0ftlS in 

2 
ventioncomprises a frame I of  tablelike.strue- 
ture which may be constructed principally of 
angle iron stock with table  surfaces 2 and 3 at 
the upper portion ofthe frame. The table sur- 
5 faces are best shown in Figure 2. Slightly below 
the table surfaces 2 and  and ai both ends of 
the frame, shafts . andï 5 are mounted f6r ro- 
tation in bearings which a#e attached t0 the 
framë. Keyed t0 thëslàftS and $ are pairs 
10 of spaced sprockets 6 and'l. Riding on shaft'8 
locatednear the !ower central part of tle ïrame 
are a pair of spacedsprockets . A Pair of:päral- 
lel endless chains l0 pass over the pairs of 
sprockets 6,  and  and cooperate to provide an 
15 endless convëyor for moving objects to be sliced 
a!ong the tables  and 3. sPr0ckets 6, fixed on 
drive shaft , serve to mové the chains in a 
counter-clckwise direction through tlïeir path 
of travel while sprockets and 9 serve as .idlërs 
20 for gtliding the chain in it path of movement. 
The location of shafts  and  andthe size of 
sprockets 6 and  are such that the chains  
ride smoothly along the outër edges of the table 
surfaces 2 and 3 
25 Carried by on endof shaft  is a sprocket I I 
through which power required t0 move the 
chains I about the frame is delivered to the 
shaït. Power for driving sprocket ! imayl bëob- 
tained eithèr from a motor '(hOt shown) mountëi 
upon the Irame or from some outside source. 
30 Extending between the spaced chains 0 at 
regular intervals along their length re the loWer 
jaW members-12a'.of c!mps12. The lower jaw 
members have uptuned end" flanges provided 
35 witli spaced'openings fo receivelie innererds of 
pins extending through the oPenings in the ends 
of- opposite- iin'ls' of tle  chains I . Thus the 
lowerjaws' arefixed'witlI'the lïnkS of tlie clains. 
Atits leading edge' the- 10wer jaw nember is 
40 prvided-with two: aligned: horizontal shaft re- 
ceiving soclets 12O:thTougtr ' whtch a shaft 12c 
extends; Intermediate thë sockéts 12, an uppèr 
jaw |ds fixëd to shaft I  'fOr m0vementwîth 
said"sliaft. SlitCï-torsïorï sprihgs (not shown) 
45 may bë.Pr0videdto urgethe jaw töopen poSi- 
tion. Rïgidl-aflïXedt0"botti erds of the saft 
12e, al-id:' conseqientl 'rigidly c0iïnëctëd to tlie 
upper 'j aw  2 d;. are"iever :arms  3 with ro!lers   
carried by'.'tliëfee eîïdStherëof and exténding 
50 toward th:e 'sidés of the machirïe. 
Ateach s!deof-the upper portion of te fïame 
are inwardly - exterïdirig fiariges l'which are 
slighty-spacetl abbve..th:e surfaces of tables  
and'. These fiangessérVe ustrcks fo? en- 
55 gägêment by' r0ïlers 14oii tlïeeids oftlië lever 
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3 
arms I of the clamps 12. Each of the tracks 
16 are provided with rollers I,, as clearly shown 
in Figs. 1, 2 and 3 of the drawings, which are 
positioned slightly above and adjacent the 
sprockets 7. As the conveyor chains 10 pass 
over the shaft 5, the arms 13 engage the rollers 
I fo cause the jaws 12 to close. Just as t!ke 
jaws of the clamp 12 are about to close, an op- 
erator standing at the feed end of the machine 
inseçts a split fish betveen the jaws of the clamp 
with the skin side of the sh up. After the 
clamp moves past the inwardly extending rollers 
I, it is maintained closed by engagement of the 
rollers 4 with the under surfaces, of the tracks 
6. Thus the rail of the fish is securely gripped 
between clamps throughout the travel of the fish 
over the tables 2 and 3, past the sMnning knife 
As best illustrated in Figure 4 of the draw- 
ings, a slicing knife 18 is positioned beneath 
the table 3 at the edge of said table toward which 
the fish is moved by the conveyoï. Directly above 
the knife is located the guide roll 1 for adjust- 
ing the thickness of the skin, or s!ice removed 
from the fish or other article moved past the 
knife. 
Obviously the space between the knife 1 and 
the follet 9 is insuflicient fo enable the clamp 
2 fo be moved between the saine. In ordeï fo 
enable the clamp fo be moved between the knife 
8 and the follet 19, the present invention pro- 
rides means for raising the rolter 9 sufliciently 
fo enable the ctamps fo be moved past the knife 
and rolter without engaging either of them. In 
order fo raise the follet 9 said guide ro!l 19 is 
mounted for rotation in bearings 19 supported 
by arms 2, which are pivotally mounted on bolts 
21 carried by lugs .2 extending upwardiy from 
each side of the frame. Ears  are pïovided 
ai the free ends of arms 0 and are apertured to 
receive bolts 29 which are secured in the frame 
 to serve as guides for springs 3 posltioned 
between the ears and the frame. Arms k' are 
secured together by means of a rie and spacing 
rod 2@c extending between the same. Adjacent 
the free ends of the arms 2 are mounted rollers 
24. These rollers are adapted fo engàge with the 
peripheral surfaces of cams  against which 
the rolles 24 are urged by the springs . Cams 
2 are carried bY a shaft 2G which is mounted in 
suitable bearings 29 supported by upright mem- 
bers 29 extending upwardiy from the frame 
It will be noted that the engagement between 
the rollers 24 and the periphery of cams 2 limits 
the upward movement of the arms 2@ and con- 
sequently the upper position of the follet . 
The surface of cam 
dentation 26 which permits the arms 2@ and the 
roller $ carried thereby tobe raised a suflïcient 
distance fo enable the clamps 2 to pass under 
the follet $. In this connection if wfll be noted 
that the shaft 
driven by a sprocket 3@ which is connected by an 
endless chain 3@ with a sprocket 3 fixed on 
shaft 4. Thus, cams 2  are driven in timed re- 
lation with the movement of the chains @. 
With this construction the cams 2 are rotated 
af such a speed that every rime one of the clamps 
2 is about fo pass undeï the rollers $, the 
notches 26 of cams 2 are brought into engage- 
ment with the rollers 24 to permit the springs 
23 fo lift the rolleï 
After the clamp 2 has moved past the follet 
$, the latter is positively lowered by the cam 
2 so that ifs surface will be spaced a predeter- 
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mined distance from the knife 18. In this po- 
sition the follet I$ presses the fish downwardly 
so that only the skin or a rhin slice of the same 
is permitted to pass between the follet $ and 
5 the knife 8. The rolleï is maintained in this 
lowered position until the next clamp carried 
by the chain is about to more past the roller 
. Adjusting screws 27 fix the position of bear- 
ings $« and thereby provide means to adust 
o the distance between the knife and the lowered 
rolleï. 
The actual slicing of the fish is acc0mp]ished 
bY knife 8 which is located directly beneath 
guide roll $ and ata level slightly below the 
i5 level of table surfaces 2 and 3. The knife may 
be either of the continuous band type moving in 
one direction or of the oscillating type illus- 
trated in the drawings. 
Knife 8 is mounted in a bed in the upper sur- 
20 face of a casting 46 which extends transversely 
of the machine beneath the table 3. Casting 
46 is supported on brackets 46« and is cut away 
intermediate its ends to provide space for fish 
to more under the knife 6. A keepeï or gib 
25 47 is mounted in position by screws 47« and 
serres fo retain the knife 6 within its bed. 
Casting 46 extends beyond the side of the 
machine and is shaped to provide a guide track 
on which is slidably mounted a cross head 36 
0 to which one end of knife 8 is secured. As 
shown in Figures 1 and  the cross head has 
depending sides which embrace the guide track 
and which bave inwardly extending fianges pro- 
jecting into longitudinal slots in the sides of 
5 said track. 
Cross head 36 is ïeciprocated by a connect- 
ing rod 37 the other end of which is carried by 
a crank pin eccentrically mounted relative to 
shaft 3 and driven by said shaft. As illustrated 
4o in the drawings, shaft 3 is rotatably mounted 
in bearings 4@ suitably supported on the frame 
of the machine. Shaft  is driven by electric 
motor 42, the power from said motor being trans- 
mitted from a pulley 44 on the motor shaft 
45 through a V-belt 4 fo a pulley 43 fixed on shaft 
The above described Structm'e serves to oscil- 
late the knife 8 fo effectively slice the skin or 
desired portion from the body of the fish. 
5 In order to maintain the skin of the fish in 
contact with the guide follet 9 throughout the 
width of said follet the present invention pro- 
rides a simple mechanism. As shown in Figure 
4, a plurality of fingers in the form of levers 
55 8 closely spaced and arranged parallel to the 
direction of movement of the fish are !ocated 
directly under the knife 6. The levers 46 are 
positioned at regular intervals across the width 
of the table and are pivotally .mounted on a 
60 transversely extending shaft . Atone end of 
each of the levers 48 there is connected one .end 
of a coil spring @, the other end of which is 
secured in the eye of an eyebolt  which extends 
through a transverse beam 4. The eyebolts 
.  are secured in suitable openings in the beam 
 by means of nuts threaded mounted on the 
loweï ends of the bolts and may thereby be 
vertically adjusted to vary the. tension on the 
individual spngs @. 
7o Beam 4 extends between two downwardly ex- 
tending supports 6 carried by the frame of the 
machine and may be fixed in said supports at 
various elevations by providing said supports 
with a plurality of vertically spaced openings 
7 3 fo rêceive bolts or other securing means ex- 



tending throngh said openings, i_nto the heara 
54. Thus vertical adjustment of-.the position 
of beam 54 may.be effected. 
Instead of the springs 50o hydraulic or pneu- 
matic means may. be provided:for exerting, the 
required downward pressure on he ends of the 
!evers 45. 
An important characteristic of the fingers is 
that they are individually actuated and each 
finger is fre to more without affecting, any other. 
When. a yieldable, irregular object such as a 
hall of a fish is drawn by a clamp 12.between 
the. flngers and the guide_roLl» the fingerspress 
the object against the guide roll making the 
upper surface of the object-conform to the shape 
of the guide roll. A- flexible sheet or,apron 5! 
overlies the flngers' to afford a smoother con- 
tinuous pressure against the object. The sheet 
is preferably ruade of neoprene but, of course, 
can be ruade of any other, slmilar-flexlble ma 
terial. 
Referring fo Figure .5 it will be seen that the 
fingers press the object fiat against the surface 
of the guide roll. Tf itis desired that a strip of 
varying thickness be cut from the object ed 
through the machine the guide roll may be 
crowned or tapered, as shown greatly exagger- 
ated in this drawing. Tf a flsh for example, 
is slit along the dorsalventral axis, the skin 
along the lateral line is thinner than that along 
both the dorsal and ventral surfaces. Conse- 
quently, a slice slightly thicker at theedges than 
at the center should be cut and ïor this pur- 
pose the guide roll should be tapered, as shown 
in Figure 5. Proper centering of the object 
necessary fo make the tapered roll effective is 
assured by the narrow gripping area of clamp 
!2. Of course, slices of widely .varying thick- 
ness can be obtained merely by-varying the 
ameter of the guide roll at different sections 
along ifs axis. 
In operating a machine constructed as here- 
inbefore described, power is applied to the shaft 
 which causes the conveyor-to more over the 
tables 2 and  and the roller ! 9 tobe periodically 
raised and lowered te permit the-clamps-2 fo 
pass between said follet and the knife ! 5. The 
motor 2 is then started to-effect reclprocation 
or- oscillation of the knife 5. With the con- 
veyor mechanism and the knife-in operation» an 
operator then feeds-split'fish with the skinside 
up into the machine by-placing the.-tails of said 
fish between the jaws of the open clamps as 
they pass over the shaft 5 or before the arms ! 
engage the closing rollers 15. Just before the 
clamps ! reach theguide roll 9, said roll is 
raised to permit the clamp fo Pass under the 
saine. mmediately- after the clamp  has- been 
moved beyond the roll ! 9, the latter is lowered fo 
press the under fiesh side of-the.split-fish onto 
the edge of the oscillating knife !8. As the 
clamp 2 continues fo more forward, if drags 
with if the skin severed ïrom the flesh porion 
of the fish, as clearly shown in Figure 4 of the 
drawings, andtheflesh portionof the fish which 
passes under the knife drops down and through 
the machine into a chute 52 which feeds-the saine 
fo a suitable point of delivery. 
By providing the fingers ordevers $ beneath 
the roll ! 9, the. fiesh is pressed upwardlF so -that 
the upper surface of the. skin is maintaned in 
contact with the roll 9 throughout thewidth of 
said. roll. This insures the. knife engaging, the 
fish af a point so that the skin is corapletely.re- 
moved from the flesh portion ther-eof.' 

As :the clamp ! 2, gripping the parial!y severed 
skin of the fish, progresses across the table S, the 
severing, action is continued untilhe skin is coin - 
plelyremoved from,the fish« Thetable S .and 
5 the guide track $are ruade of such lengths at 
by the tme theroller 4. on.the ends of the arms 
S. reach the enS.of the tzacks [6 the skin will 
be completely severed and will hve .been pulled 
far enough over the end SS of table:S so that 
when the clamps 2 e opened e skin will drop 
down into a receptacle or chute for collection. 
By shorteng thetable ,. as incated in 
2, the sk will be. complely supported by the 
clamp by e rime the clamp opens so that the 
weight of the skin will effect ifs removal from the 
clamp. 
As each of the clamps passes over the haft S 
or jt belote therollers [4.engage the ends oï 
the tracks [6 to closethe clamps; an0ther fish fo 
be skned is ierted in the clamp. By operat- 
ing the machine at an opim speed, a large 
nber of fish may be skied during the course 
of a working day. 
Wle in the machine illustrated in the ac- 
compaing drawings .and described, above, the 
h isplaced between the jaws of e clamps [2 
with the skin side , if is, of course, within 
the contemplaion of the present_invention to 
construct the machine  an inverted manner 
with the knife and pressing fingers postioned 
above e roller. W this consucGon, the 
skin wiH pass beneah e kfe and the fiesh 
portion of e fish will pass over the kfe. 
oerom the foregoing description, it wfll be ap- 
precated that the present invention provides a 
fish skinning machine in which a fish fo be 
skinned is firmly gripped by a clamp carried by a 
conveyor for moving e fish by a skin relmoving 
knfe. If wiH also be nord that the present in- 
vention prodes means for forcing the entire sur- 
face of the skin against the surface of a de roll 
so that the skin may  completely removed from 
the fish. In this connection it shod be. ob- 
seNed at by taperg or otherwise shapng the 
5 surface of the roH  9, the skin of a fish can be 
completely removed even though the sn is tck 
af e dorsal and ventral portions thereof. The 
apparatus operates on fish which have been splt 
in the central lontunal dorsal-ventral plane 
o. into halves, each' fish hall being defined by a fiat 
fiesh side and a lateraHy cved convex skin side. 
Pressure is applied to the skin side of e fish 
halves in such manner as to compensate for in- 
creased thickness of the skin at ifs dorsal and 
55 ventral portions, and to th ge the interface 
beeen the skin and flesh into a substantia]ly 
straight Hne with the fiesh below the skin. With 
the fish halves pressed into this condition, e 
knife  run across the interface fo separate the 
60 skin and fiesh, and e skin is puiled past 
the kfe whereby the weight of the fiesh and the 
tensile force on the skin act in OEfferent rec- 
tions fo aid in pulng the skin and fiesh apart 
after e initial incision of the knife. Apart 
65 from the foregoing, the ,macne as hereinbefore 
described provides mea for avoing damage 
to e kfe by e fish clampg means carried 
by the conveyor. 
While in the foregoing description reïerence 
70 bas been ruade fo the removing of the sk. from 
fish, if should be fully derstood at the ma- 
chine of the present nvention may be employed 
for cutGng slces or strips from fish or other 
eldable, irregar objects. The feate of the 
751 present invenGon relatin.  the :removal offlsh 
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skins which are thicker ai the dorsal and ventral 
portions will a]io be uleful in the removal of 
slices of non-uniform thickness from other yield- 
able, irregular objects. Also the pressure fingers 
hereinbefore described for maintaining the sur- 5 
face of the skin in contact with the guide roll 
throughout ifs width will be round desirable in 
connection with the slicing of other yieldable, ir- 
regular objects. 
While speciflc constructional detai]s have been 10 
referred to in order fo fully describe the present 
invention, itis tobe understood that the details 
of construction may be varied without departing 
from the scope of the present invention. 
I claire: 15 
1. Apparatus for separating the flesh from the 
skin of flsh which are split in the central longi- 
tudinal dorsal-ventral plane, comprising a frame 
having receiving and discharging ends, a rotata- 
ble follet and a knife mounted on said frame, said 20 
follet having a smooth peripheral surface and 
said knife having a cutting edge presented tan- 
gentially to said surface and spaced therefrom a 
distance only slightly greater than the thickness 
of the skin of the flsh, conveying means for mov- 25 
ing the flsh between said receiving and discharg- 
ing ends and past said knife including gripping 
members to clamp the tails of successive flsh and 
pull them rail end flrst past said knife with the 
skin side of the fish presented toward said follet, 30 
means operable in timed relation with the move- 
ment of said gripping members fo close them on 
a fish tail prior to their arrival at said knife and 
to open them for releasing the flsh rail and skin 
after they bave passed said knife, and a plu- 35 
rality of flngers positiored along the length of 
said follet to engage and press the flsh against 
said follet immediately in advance of said knife, 
and means for mounting said flngers for inde- 
pendent yielding movement governed by the 40 
thickness of that portion of the fish which they 
contact. 
2. A construction in accordance with claire 1 
wherein the surface of said follet is crowned. 
3. A construction in accordance with claire 1 45 
wherein the fish engaging surfaces of said flngers 
are covered with a flexible apron. 
4. A construction in accordance with claire 1 
wherein means are providd fo oscillate said knife 
in a direction lateral]y of the direction of move- 50 
ment of said conveying means. 
5. Apparatus for separating the fiesh from 
he skin of split fish comprising aframe, a rotata- 
ble follet and a knife mounted on said frame, 
said fol!er having a smooth peripheral surface 55 
and said knife having a cutting edge presented 
tangentially to said surface and spaced there- 
from a distance only slightly greater than the 
hickness of the skin of the flsh, conveying means 
including gripping members fo clamp the rail of 60 
the fish and pull it past said knife with the skin 
presented to the surface of said follet, and a 
p!urality of fingers positioned along the length 
of said follet adjacent said krdfe fo engage and 
press the fish against said follet immediately in 65 
advance of the edge of said knife, and means for 
mounting said fingers for independent yielding 
movement governed by the thickness of that 
portion of the fish which they contact. 
. Apparatus for separating the fiesh from the îO 
skin of split fish comprising aframe, a rotatable 
roller and a knife mounted on said frame, said 
follet varying in diameter between its center 
and ifs ends and having a smooth peripheral 
surface and said knife having a cutting edge  

presented tangentially fo said surface and spaced 
thërefrom a distance only slightly greater than 
the thickness of the skin of the flsh, conveying 
means for carrying the flsh past said knife with 
the skin presented to the surface of said follet, 
and yielding pressing means adjacent said knife 
to engage and press the flsh against said follet 
immediately in advance of the edge of said 
knife. 
EE. Apparatus for separating the flesh from 
the skin of a split flsh comprising aframe, a 
rotatable follet and a knife mounted on said 
frame, said follet varying in diameter between 
its center and its ends and having a smooth pe- 
ripheral surface and said knife having a cutting 
edge presented tangentially to said surface and 
spaced therefrom a distance only slightly greater 
than the thickness of the sMn of the flsh, con- 
veying means including gripping members fo 
clamp the rail of the fish and pull it past said 
knife with the skin presented to the surface of 
said follet, and a plurality of flngers positioned 
along the length of said follet adjacent said knife 
to engage and press the flsh against said follet 
immediately in advance of the edge of said knife, 
and means for mounting said fingers for inde- 
pendent yielding movement governed by the 
thickness of that portion of the fish which they 
contact. 
S. A skinning machine comprising aframe, a 
guide roll on said frame having a smooth 
ripheral surface and which varies in diameter 
between its center and its ends, a conveyor for 
carrying the object tobe skinned to and beyond 
said follet, said Conveyor having clamping means 
for gripping the object tobe skinned, a knife 
mounted on said frame having a cutting edge 
presented tangentially of said follet, and a plural- 
ity of flngers which urge said object against said 
guide roll, said fingers being mounted adjacent 
the cutting edge of said knife and for inde- 
pendent yielding movement from and toward 
said guide roller. 
9. A slicing machine comprising aframe hav- 
ing a top table surface, a guide roll mounted 
on said frame above said surface, a knife mounted 
on said frame on one side of said guide roll hav- 
ing a cutting edge presented tangentially toward 
said guide roll, a continuous conveyor chain 
which is mouned for movement along said table 
surface toward the other side of said guide roll 
and said knife, said chain having means there- 
on for gripping the object tobe sliced in order 
to convey saine past said knife, means on said 
frame adjacent said guide roll and said knife for 
yieldably urging the object tobe sliced against 
said guide roll, a cam carried by said frame for 
intermittently displacing said guide roll from said 
knife to permit passage therebetween of said 
gripping means on said chain, means on said 
frame for oscillating the cutting edge of said 
knife between said urging means and said guide 
roll, and means for adjusting said guide roll with 
respect to said knife. 
10. A construction in accordance with claire 
9 wherein said means for urging the object 
against the guide roll comprises a plurality of 
fingers indepndently mounted on said frame. 
11. A slicing machine comprising aframe, a 
guide roll mounted on said frame, an endless 
chain mounted for movement in said frame for 
moving the object tobe sliced under said guide 
roll, a plurality of flngers mounted on said frame 
having engaging ends positioned adjacent to 
said guide roll to urge the object against said 
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guide roll, springs in said frame acting on said 
fingers and individually urging them toward said 
guide roll, and a kniïe mounted for movement 
on said frame between said fingers and said guide 
roll. 5 
12. A slioing maohine oomprising a ïrame hav- 
ing a top table surface,  guide ro11 mounted on 
said ïrame above said surïaoe, a kniïe mounted 
on said ïrame on one side oï said guide 1"o11 hav- 
ing a cutting edge presented tangentially toward , 
said guide roll, a conveyor mounted for move- 
ment along said table surface toward the other 
side of said guide roll and said knife, said con- 
veyor having clamps thereon for gripping the ob- 
ject to be sliced in order to convey same past I. 
said knife, a plurality of fingers individually 
mounted on said frame having, engaging ends 
which press the object against said guide roll 
while it is being sliced by said knife, means to 
oscillate said knife between said guide roll and o 
said fingers in a plane generally parallel to the 

10 
axis of said guide roll, means for adjusting the 
clearance between said knife and said guide roll, 
and means operating in timed relationship with 
the movement of said conveyor to displace said 
guide roll from said knife in ortier to pass said 
clamps. 
GOTTFIIED ERWIN HUBE. 
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